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Subject:  "An  April  Sunday  Dinner."  Menu  and  recipes  from  Bureau  of  Home 
Economics,  U.  S.  D.  A. 

Leaflet  available:     "Eggs  at  Any  Meal." 


**** 


For  the  sake  of  variety,  let's  begin  with  the  menu  thos  morninr.  Veal 
Birds  are  the  main  feature  of  Sunday's  dinner,  and  if  you  ask  me,it*s  a 
mighty  good  feature.     The  recipe  I  have  here  is  a  new  and  simplified  one 
Just(  out  of  the  experimental  kitchen  of  the  Bureau  of  Home  Economics. 

We'd  better  write  the  entire  menu,  however,  before  I  describe  the  Veal 
Birds.     Heady  to  write?    Wait  a  minute  —  Mrs.  Brown  can't  find  a  pencil. 
Look  m  the  cracked  sugar  bowl,  Mrs.  Brown,  on  the  top  shelf  of  the  cup- 
board.   How  did  I  know  it  was  there? 


Oh,  I  knew. 


Now  we  are  ready  to  write  the  menu  —  no,  I  think  we'll  have  to  close  the 
window,  to  shut  out  traffic  noises.     There  goes  the  telephone!    Let  Sister 
answer  it,  for  we  must  get  this  Sunday  dinner  menu:     Veal  Birds;  Peas: 
Scallo;oed  Potatoes;  Spiced  Jelly;  Tomato  Aspic  Salad;  and  Chocolate  Souffle 

Here  is  the  recipe  for  Veal  Birds,  with  eight  ingredients: 


2  pounds  veal  cutlet 
l/2  pound  sliced  bacon 
l/2  cup  chopped  celery 
1  onion,  minced 


2  tablespoons  butter 
2  cups  stale  bread  crumbs 
1  teaspoon  salt,  and 
l/8  teaspoon  pepper. 


Let's  repeat  the  eight  ingredients,  for  Veal  Birds:  (Repeat) 

Have  the  veal  sliced  as  thin  as  possible.     Cut  it  into  strips,  2  to  3 
inches  wide,  and  about  4  inches  long,  according  to  the  natural  division 
of  the  neat.    For  the  stuffing,  cook  the  celery  and  onion  for  a  few  minutes 
in  tne  ouster    add  the  bread  crumbs  and  seasonings,  and  mix  thoroughly. 

events  *  •  ?f  ^  ^ ing  °n  each  Stri*  of  vea1'  ro11  carefully  and 
evenly    bind  with  a  slice  of  bacon,  and  skewer  in  place  with  toothpicks. 

if™       ,  •  °Wly  °n  a11  SldeS  in  a  ^Het,  transfer  to  a  casserole 

witli  one  drippings,  cover,  and  cook  in  a  moderate  oven  (3500?.)  until  tend- 

ZUZ  f0T^ut  f  minutes-     Serve  garnished  with  cress  and  with  the  meat 
juices  unthickened. 

Now  rest  your  writing  hand  a  minute,  and  we'll  see  about  the  Chocolate 

mX  of' «  r6Cipe  iS  in  the  ege  leaflet'  ^  Itm  ™™  that 

many  of  you  do  not  yet  have  this  invaluable  publication.    Thirty-nine  is 
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the  number,  and  "Eggs  at  Any  Meal"  is  the  title.     It  is  free. 

Now  shall  we  write  the  recipe  for  Chocolate  Souffle?    Nine  ingredients, 
for  this  Sunday  dessert: 

5  eggs  l/2  cup  fine  dry  "bread  crumbs 

2  tablespoons  flour  1/2  cup  sugar 

2  tablespoons  butter  1  teaspoon  vanilla,  and 

3/4  cup  milk  l/4  teaspoon  salt. 

1-1/2  squares  unsweetened  chocolate 

Nine  ingredients,  for  Chocolate  Souffle?  (Repeat) 

Melt  the  butter,  blend  the  flour  with  it,  add  the  milk,  and  cook  until 
thickened,  stirring  constantly.  Melt  the  chocolate  over  steam,  and  add 
to  the  white  sauce,  together  with  the  bread  crumbs  and  sugar.  Add  the 
hot  mixture  to  the  well-beaten  egg  yolks  and  beat  thoroughly.  Add  the 
vanilla.  Fold  the  hot  mixture  into  the  stiffly  beaten  egg  whites  con- 
taining the  salt.  Bake  in  a.buttered  dish  in  a  very  moderate  oven 
(300  i1)  for  one  and  one-fourth  hours,  or  until  the  mixture  is  well  set 
in  the  center.     Serve  hot  with  hard  sauce. 

Once  more,  the  menu  for  Sunday  dinner:     Veal  Birds;  Peas;  Scalloped 
Potatoes;  Spiced  Jelly;  Tomato  Aspic  Salad  and  Chocolate  Souffle. 

One  question  to  answer  today:     "Please  tell  me  whether  it  is  always  nec- 
essary to  boil  clothes,  and  please  tell  me  the  correct  way  to  rinse  them." 

White  cotton  and  linen  clothes  may  be  boiled,  if  you  want  to  disinfect 
them  thoroughly,  but  boiling  is  not  necessary.    Under  good  conditions  of 
washing,  and  rinsing,  and  drying,  the  boiling  process  may  be  omitted. 
Let's  not  add  any  unnecessary  work,  on  wash  day.     If  you  .do  boil  your 
cottons  and  linens,  wring  them  from  the  wash  water,  place  them  in  fresh, 
hot,  soapy  water,  and  boil  for  five  or  ten  minutes.     If  you  boil  them  long- 
er, they  may  turn  yellow.     When  you  lift  the  clothes  from  the  boiler,  let 
them  drain  as  much  as  possible. 

Now  about  the  rinsing.     Clothes  should  be  rinsed  in  plenty  of  hot,  clear 
soft  water.    Never  put  bluing  in  the  first  rinse  water.    All  soap  and  wash- 
ing powders  should  be  removed  from  the  clothes,  before  they  are  put  into 
the  bluing  water.     It  is  important  that  clothes  be  well  rinsed,  because 
soap  and  washing  powders  will  weaken  and  yellow  them,  if  allowed  to  remain 
on  them  indefinitely. 

The  other  day  a  radio  friend  wfo.tei-f "OD'inf birmation  about  choosing  a  washing 
machine.     Since  that  is  too  long  a  subject  to  discuss  by  radio,  I  am  send- 
ing this  listener  a  copy  of  a  bulletin  published  by  the  Bureau  of  Home 
Economics.     The  bulletin  is  called  "Methods  and  Equipment  for  Home  Launder- 
ing."    It  gives • excellent  suggestions  for  equiping  a  home  laundry,  and  doing 
a  family  washing  and  ironing.     It  tells  how  to  wash  curtains,  and  sweaters, 
and  pillows  too. 


